The Vagabond Christmas Party

Starters

# Broccoli and Stilton Soup, fresh bread and butter;

# Smocked Mackerel, Potato Salad and Honey Mustard Capers Sauce;
# Prawn Cocktail with Marie Rose sauce and brown bread:

# Chicken liver pate, Cumberland Sauce, crostini;

# Goats cheese tart with red onion marmalade;

Mains

# Free Range Turkey with American Stuffing,“pigs in blankets”, goose fat
roasted potatoes, mash, roasted parsnips, brussels sprouts, carrots and turkey
gravy,

# Seared Duck Breast with red wine jus, new potatoes, asparagus;

# Salmon wrapped in Ham, new potatoes, Mediterranean vegetables and basil
sauce,

# Minted Lamb Henry slowly cooked served with mash, vegetables and gravy;

# Stuffed Pancakes- roasted vegetables in rich tomato concasse topped with
cheese served with garlic bread;

Desserts

# Christmas Pudding with rum sauce;

# Lemon Cheesecake;

# Sherry Trifle with rich Madeira cake , cherries and custard;

# Cheese Board: stilton, brie, cheddar and wensleydale with cranberries,
biscuits , grapes and chutney;

Our menu is available for lunch and dinner for £ 19 per person from 15
November until the 23 rd of December.

Preorder and a nonrefundable deposit of £10 is required, 7 days prior to
booking.




